A fermentation process to produce soft-texture and low cyanogenic content cassava flour had been studied, in particular the effects of temperature, circulation of the fermentation media, and chips size, on fermented cassava flour (fercaf) properties.
INTRODUCTION

Cassava (Manihot utilissima) is rich in
carbohydrate and dietary fibers and also one of the highly productive crops. Due to the large availability it can serve as a potential alternative carbohydrate source.
However its typical smell and color may inhibit further used. Another obstacle in cassava utilization is its toxic cyanogenic content. This cyanogenic compound can be oxydized to cyanide that is toxic and becomes very dangerous. Processing of fresh cassava should be done to reduce the cyanogenic content. Besides it can also be done to increase its shelf life, to add its value, to widen its use, or to facilitate subsequent processing, such as making the cassava flour.
Gaplek (cassava flour) and tapioca are the typical cassava flour available in the market. However, both have the characters which are less flexible than the wheat flour (Chukwuemeka, 2007) . Cassava fermentation was reported to improve or change some properties of the produced cassava flour (Brauman, et al., 1996; Putri et al., 2012) . The produced cassava flour is known as foofoo (Brauman et al., 1996) , modified cassava flour or shortly mocal/mocaf (Subagio, 2008) . Here the term fermented cassava flour (fercaf) will be used, as it described the process more
properly.
Gaplek has a yellowish color and 
MATERIALS AND METHODS
Raw Materials
Fresh cassava was obtained from local market and can be stored maximally for 24 hours before used. Cassava tubers were peeled, washed, and chipped before further used.
Starter Culture
The starter culture microorganisms, as dried powder, was kindly provided by Mr. The solution was incubated at 30°C for 24
hours before further used.
Fermentation
The fermentor system used in this study 
RESULTS AND DISCUSSION
Effects of Fermentation on the General
Fercaf Properties
The physical appearance of fercaf is different from gaplek. As was reported Table 1 . Further statistical analysis showed that the reduction in cyanogenic content was only significantly affected by cassava chips'size ( Figure 2a ).
Thicker cassava chips provide less area of contact and followingly less cell wall and cyanogenic content degradation.
Effects of Fermentation on Amylose
Content
We observed that the fermentation of cassava chips increased the amylose content of the produced flour and that the amylose content increase along with the fermentation time (Table 1) The effects of other operation conditions, chips' size and fermentation temperature, were found to be insignificant. (Table 1) . This obtained value is, however, still higher than the swelling On the other hand, the fermentation was obseved to decrease the swelling power and the solubility of the produced flour.
Comparison with Other Flour
The properties of fercaf produced in these series of experiments were comparable or were in the same range with the commercial mocaf, except for the swelling power in which the swelling power of fercaf was measured to be significantly higher than commercial mocaf.
The obtained results also show that the method and operation conditions used in 
